
antipasti
choose 2

La Porchetta
4-hour slow roasted porchetta seasoned with Italian herbs served with a side of

burrata + herbs pinsa bread

Broccolini
Roasted broccolini, whole garlic confit, bread crumbs homemade dressing

Burrata E Prosciutto
Imported award-winning burrata, evoo, arugula. prosciutto di san daniele + herbs

pinsa bread

Arancini 
Two deep fried saffron risotto balls with mozzarella cheese

Pork + Beef Meatballs
Grana padano, pomodoro sauce + bread

insalate
Choose 1

Barbabietola Salad
Beets, Arugula, shallots, goat cheese, pistachio crumbles, balsamic glaze, evoo

Little Gem Caesar 
House baked croutons, shaved Parmesan, anchovies, caesar dressing

Heirloom Tomatoes Caprese
Fresh whole burrata, heirloom tomatoes, fresh basil, balsamic glaze

ravioli  al  forno 
Choose 1 

Tortellini Al Forno
Fresh pasta filled with cheeses and grated pecorino served with mozzarella and

pink sauce

Mezzaluna Ai Porcini
Fresh pasta filled with porcini mushroom and ricotta served with mozzarella and

parmesan cream

pinsa
Choose any two types of Pinsa

dolce
Our version of a "Beignet" Deep-fried pinsa dough dusted with powdered sugar.

smothered with Nutella or pistachio cream

*We are open to substitute items for a more customized menu, please inquire.

prix fixe menu
$35 per person, served family style 




